" FRED H. AYERS
ATTORNEY AND COUNSELOR AT L1

Office Hours: 9:30 a. m. (o 4:30 g,

Estancia, New Mexico

5 I P T

Z.sf ed 5’? ecz)oes

(In this column each week willbe found a number of Testeq Recipes. By

clipping these and pasting in a note book, a'®mplete book.of tried recipe# may

be gathered. We will be glad to print any faworite recipegpef our readers. —Ed.)

(itizen’s Barber Shop
. First Class Service

PLENTY OF CLEAN TOWELS
JM PAYNE, Propricior
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i.: Rice Muffins  the rice is half cooked add tomatoes
( Sift half a pound of flour into a bowl and ¢hili and cook in double boiler un-
| ti] ready to serve. Mrs, D. 8.

.
i with three teaspoonfuls of baking pow- |
i der and a heaping teaspoonful of salt.

Rice Wlth Apricots

Rub o tablespoonful of butter into the |
Cook two tablespoonfuls of well-|

lour with the tips of” the fingers and l
- alh ” - . i by TR i - 3 H 9

ucisten it with a cupful of milk. When | Wéshed vice in a pint of milk, one T““h .

tis smooth add a heaped cupful of OF SLick cinnamon, i a double boiler. 5

- e

CHAS. L. BURT
Fire Insurance

The old Relabie SPRINGFICLD VIRE
FIRE & MARINE CO.— They slways pay
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eooled rice and beat it well together When the milk is absorbed add one‘
take out the L'inr'mrrmn,I

|| with two eggs.” Mix and divide the cupful more,

dough and put it into well-buttered | “40 TWe tablegpoonfuls of sugar a ta-
dfnting.. Raketn! al ot oven aud | Pl ful of gelatin which has been
vag gsoon as cooked. These upe SUBCCGIN Wiler
of cream that hus been whipped until

Stir in a half cupful |

ilent for breakfast, Ex.
[ Chartreuse of fefly Ill\‘.’:L.\ until firm, then turn outon a
platter and fill the center with canned

thick and turn into a border mold. Set

@m&\‘h‘ﬁﬁﬁ“ﬁ‘m

Cut ont the center of a round sponge

TN

upricets.  Serve with the sirupof the

=%

Dr. George H. Bucr
Physician and Surgecn
General Practitlone:

Phone Commerciel Hotel

Mountainalr, New Riexico

ke, leaving the sides and bottom thick

apiicots, boiled until thick. Raigins vt

wugh to hold a quart of jelly. Pre- a
most any kind of fruit may be served

piare any desired favor of jelly with
in place of the wpricots. Mrs. M.

uls and set aside until it beging to
thicken, then pour it into the cake
i hell and allow it to harden. When

Pot Roast

' : Take a piece -f a5 large as re-
ready to serve, heap sweetened “‘[“'J'| l'ake a piece of beef as larg

' i | half to six|
ped cream over the top and serve it as | quired, from two and one-half to |
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pie cut in wedge-shape picces, Mrs.M. [ pounds: melt a little chopped suet 01

butter in your spider, cook a rmnu..d

3! Proper Way to Cook Duck onion in this until brown, taking ecare|

| to not scorch it, put in the meat, sear |’

|
You know that

Remove all fat from the inside of
6 it ok on hoth sides, add one cup of water,
e ik o gnoge.
. | eover closely and let cook slowly for
| there are lavers of fat near the tail,

|\ntnll hours, or until the meat is ten-
Then stufl and prepare as you would a

[ der, keeping only enough water in the
hicken. When ready for the oven de ‘PIng oniy 7"
. , . gpider to prevent burning, If a Iarge|
with a eharp fork prick throngh the
[ Lres . . . piece of meat is cooked at a time u|
t gkin ull over the hird and when roast-|
F : . | covered kettle or bean-pot may be used. |
(| inge the fat under the skin will poze out
b ; : X When nearly done add two or three
and you will have a bivd free from | o :
| . . [ bay-leaves, if you like the flavor, Sea-
case. DBefore thickening the gravy : |
. g son with salt and pepper, and make a
| i 6ff all the grease from the water | ,
[ thickened gravy with the water in the
Selected r

b | in the dripping pan. .
. ~pan. The cheaper cuts ol meat may |

. " I M 180 1or -.'1, H ] 8 f'h & roast
Sardine Sandwiches L nsed r thi ind  such & roas

serves for at least three good meals,

. ) e teacuplals Nour with one teaspoon-|
& 0l buttered bread. Seglected | . [
Tl am of tartar, salt and fAavor. 4"-
. . 4
) » i fohis mixture in shallow pan to| £
Span.cn lice |
[ oLt iisd e nd to remainder add one tuhle—i
IWISh_".O anaaunce Lo e i une quart poling  water; one o8- | g ooniul molasses, © one-half cupful
1 - L/ ! a7 a1l it I - . i 3 .
people of The Lslanca Vulle _ | puon salt; one cup vice; six o eight . L eusrants, a little ecinnamon,
r = el T d — : Tia BN W ;
[hﬂt aiter 23 years i o IR 81T purk 11 cabes; one-union; o Ispice and a generous t table-
3 £ 33k 1 . Sni 5 oo T - "
usiness oi i <\ i§ i Vi bopatoes; one or two chill peppeis, toof lour, Buke in pan same
hl‘llﬂl} and selling picnios, Ni-pewder may be used in

am reliring fr(.ru the Busines

. jelly between the layers of cake while
and will devole ) _;';.:._. )| wion together und sdd to rice.  When | jyy, Selected |
tme to stockrasing in i - : s e s er——— S

locality, but owing o the faal
that my contracts with three
of the

Oldest, largest and

Carefully extract the hones from a
w5 _ _ _ ! Selected.
[ half dozen sardings, and drain off the |

Rochester Jelly Cake

ne and o half cupfuls sugar, one- ‘

nrplus oil, pound them with one havd-
oked egg unlil a smooth psste

wmed; add one L poonidl ol meltad _ .

: / lalf euplul milk with one-half tea
itter, three drops of vinegar and ., _ .
poonful amla dissolved in it, two heap- |

wh of red peper apread on this
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e gl for the light part. hpu.id
¢ peppers. )  Brown the salt povk cud

Limiiies

Best-knowss Pieno |
Factories in Americe] ... .

will not expire for several]

months, | can supply these
instruments to anyone inter
ested

at practically
Wholesale Prices

ing of at least $100.00 on an
instrument. | will nol solicit
any sales, but will call and
quote prices upon request,

' Yours for Music and Happy |
Homes

J Lewis Clark

ADDRESS:

MOUNTAINAIR
WILLARD

Tuning and Repairing requests
will have prompt attention

-

kl
!
This will mean an actual savT

e e |
Mrs. Hicks—Have you ever tricd I Bryun ought to huve kept warm | §
hopping by mail? ‘ winter. he got so many warm
Mrs, Wicka—My dear, one cannot | yor ips from all sides.

p that way: one can mly bu ]i||'.,__="

¥ mail,

ke~ Has your hushand's love

M. Simpkins 1 have courted | grown cold?
vour daughter 15 years, Mrs. Wye—0h, no, no; he loves him- |

Mr. 8, Well, what do you want? self just as mch now as he did when |
Suitor—To marry her. we were
Mr. S.-Well, I'll be darped! 1

thought you wanted a pension or some-

married ten years ago.

—— e
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| ! Philip A. Speckmann
NOTARY PUBLIC

Bill-And did Lulu ery for help when 'u
you tried to kiss her?

Jill—Certainly not. Why should she
[ want help? Tdidn't tiy to run away,

Deeds, Mortgages and Bills
of Sale Properly Drawn
and Acknowledged
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“Did you see the other day in the
pipers where a party lunched on a bat-

eship?"” At the Independent Office

“That wus something of a hard diet.

Mountainair, N. M.

l'I.”_\' must have needed considerable
ron in their gyslem. el ! ) . i
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4 THE FIRST NATIONAL BANK

g BELEN, NEW MEXICO
¢

'!g DEPARTMENTS MAINTAINED

u‘ Commercial Savings Safe Deposit

Banking Business entrusted to our keeping

gE-«

receives the most careful attention
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Why. Send Away for your

BUSINESS STATIONERY

when you can get it at home?

See us before placing your order for

- Envelopes, Letterheads, Billheads,
Statements, Receipt Books, Charge
Slips, Coupon Books, Stock Cer-

tificates, [egal Blanks, Cards, Etc.

Wedding Announcements, Printed or Engraved

We furnish anything in
Printing, Lithographing or Engraving
at prices that will save you money

See Us First!

THE MOUNTAINAIR PRINTING (0.

Mountainair, New Mexico
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